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Based on: Advanced Manufacturing Competency Model Employment and Training Administration, United 
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PIPELINE Project

Competency Model for Advanced Manufacturing/Agriculture

Occupation:  Quality Assurance/Food Safety Supervisor
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Workplace Competencies

Academic Competencies

Personal Effectiveness Competencies

Industry-Sector Technical Competencies

Industry-Wide Technical Competencies

Employer-Specific 
Requirements

Occupation-Specific Competencies

HACCP Review/Monitoring
Audit Mfg Practices/Facility 
Sanitation
Maintain Quality Management 
System
Maintain Facility Cleaning Programs
Maintain Food Defense Plan

Food Safety Food Sanitation Food Processing Microbiology Training/Adult Learning

Documentation Critical Thinking Theories

Root Cause Analysis Management Principles

Food Security/Bio Security Food Science/R&D

Food LawQuality Management

Quality Management – 
understand and 
implement 3A Standards 
PMO (USDA Compliance) 
used in dairy industry 
only.

Optional Degree: 

Associates in Science 
- Food Science Tech.

Coordinate Food Safety and 
Quality Traing
Manage Customer Complaints
Investigate Quality Issues
Traceability
Understand Processing, Lab 
Equipment and Product

Maintain GFSI Global Food Safety Initiative Management Systems 
(SQF)-Safe Quality Foods
Maintain Hazard Analysis and Risk Based Preventive Controls Plan (HARPC)
Manange Supplier Verification Program
Monitor Compliance of FSMA - Food Safety Modernization Act
Maintain Recall/Crisis Plan for Facility


